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図 1 指導案（⚕分間と 45 分間に食に関する指導）の展示
図 3 模擬授業⽛朝ごはんで元気になろう⽜
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回 時間 対象 北海道産食材の食育
⚑回目 10 時 30 分～ 小学校
⚕年生
⽛野菜を食べよう⽜


































所在地 石狩市花川北⚗条⚑丁目 27 番地
敷地面積 10,947 m2
構造 鉄筋コンクリート造
規模 地上⚒階建（⚑階 3,132 m2 ⚒階 287 m2）
システム ドライシステム
主要熱源 都市ガス
調理数 5,200 食/日（最大調理能力：5,500 食/日）
受配校 小学校⚙校 中学校⚕校



















































































































































































































































































































































































⚑) 藤女子大学：学生便覧 藤女子大学 2017，
283-285（2010）






































17) 厚生労働省，国民生活基礎調査に関する Q ＆ A
（よくあるご質問）http://www.mhlw.go. jp/
toukei/list/20-21a.html
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A Study on Regional Collaboration for
ʠPractical Teaching Training (for Nutrition Teachers)ʡ
Kazumi KIKUCHI
(Department of Food Science and Nutrition, Faculty of Human Life Sciences, Fuji Womenʼs
University)
Mariko MURATA
(Department of Food Science and Nutrition, Faculty of Human Life Sciences, Fuji Womenʼs
University)
Haruko KUMAMOTO
(Department of Food Science and Nutrition, Faculty of Human Life Sciences, Fuji Womenʼs
University)
1. Background and purpose of the study
ʠPractical Teaching Trainingʡ through various activities outside teacher training
courses is used to assess and confirm the skills the student has acquired, and is positioned as
the ʠculmination of the learning trajectoryʡ throughout the entire course. The ʠPractical
Teaching Trainingʡprovided in the Department of Food Science and Human Nutrition in the
Faculty of Human Life sciences at our university is set during the 4th year, and affords a
review for students after practical training as a nutrition teacher.
The aim of theʠPractical Teaching Trainingʡ is to examineʠfoodʡin human life from
the viewpoint of food culture and history, clarify problems related to contemporary diet in the
context of diverse food environments, while learning about actual eating habits from the
viewpoint of health and cooking through examination of the relevant literature, presentations
and discussions. Therefore, through the structure of the ʠPractical Teaching Trainingʡ for
nutrition teachers, students come to tackle the theme of regional collaboration through a
series of regional activities and group work activities. In this paper, we would like to
summarize the ʠPractical Teaching Training (for Nutrition Teachers)ʡ conducted in 2017
from the viewpoint of regional collaboration.
Accreditation forʠPractical Teaching Trainingʡis performed by checking whether the
minimum qualifications with regard to teaching ability have been acquired, based on practical
training, group discussions, course records, reports and so on. For the planning, design and
implementation of experiential activities associated withʠPractical Teaching Trainingʡ it is
necessary to pay close attention to local cooperation and cooperation with local schools and
educational committees. Here, from the course content of the ʠPractical teaching Training
(for Nutrition Teachers)ʡ for 2017, we report on the following three cases and identify the
respective issues: 1) ʠApproaches to lesson simulationsʡ - planning and implementation of a
Teacher Café, 2) ʠOn-site observation of school nutritionistsʡ - visits to the Ishikari City
School Meal Center, and 3) ʠUnderstanding responsibilities to childrenʡ - childrenʼs growth
and food environment in the community - considerations of disparities in food experiences.
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2. Issues and achievements
⚑) Planning, design and implementation of a Teacher Café
The Teacher Café was held during the university festival on Saturday, October 7, 2017,
from 10 am to 4 pm in Room 123 on the 1st floor of the Fuji Womenʼs University Hanakawa
Campus (details given below).
・Display of practical teaching materials (teaching plans/media)
・A corner for consulting with senior students about practical teaching
・Teaching plans related to food (5 mins & 45 mins)
・Introduction to school meal menus (3 types of deep-fried bread: soybean flour, cocoa
and sugar)
A self-reported questionnaire survey was conducted for teacher cafe visitors. The
questionnaire consisted of 5 items: degree of satisfaction with the Teacher Café, impression
regarding participation in the café, favorite school meal menu item, degree of satisfaction with
the nutrition education received and impression of the nutrition education received.
Responses were obtained from 10 visitors, 5 of whom received nutrition education. All
respondents were eitherʠsatisfiedʡorʠsomewhat satisfiedʡwith the café. With regard to
their impressions of the cafe, responses included comments such as ʠdistribution of teaching
plans and exhibition of teaching materials were goodʡ.
⚒) Visits to the Ishikari City School Meal Center
The aim of this visit was to observe the school lunch center, which is offers many
educational opportunities for nutrition teachers, and examine theʠmeal serviceʡ in the area.
The visit to Ishikari City School Meal Center was held on Monday, November 13, 2017 for 10
4th year students undertaking practical teaching training (for nutrition teachers). Students
were transported by the university microbus and the visit began from 9 am. Students
received explanations from the nutrition teachers on the operation of the lunch center
through live video monitoring of activities and other materials. Students also helped to
prepare school meals. The menu consisted of rice, Yoshino soup, chicken-sesame teriyaki,
stewed Japanese radish and milk (the energy content was 683 kcal for elementary school and
800 kcal for junior high school students).
From the reports of the students visiting the school meal center, we extracted their
impressions, understandings, and awareness regarding the following points (1) sanitation
management, (2) facilities & equipment, (3) regional collaboration and catering facilities and
(4) nutrition teachers.
As part of the ʠPractical Teaching Trainingʡ, the visit to the Ishikari City School Meal
Center was effective as a review of the nutrition teachers after practical training, which is one
of the goals of this course. A combination of the theory of school lunch management for 2nd
year students with practical training for 3rd year students (both on-campus and on-site), as
well as nutrition teacher practical teaching training would allow us compare the studies and
deepen their learning. As an example of regional cooperation and catering facilities, this
facility is aimed not only for elementary school and junior high school students, but also for
infants and elderly, as a ʠnutrition education centerʡ in addition to its role as a school lunch
center. In future, we should also strive to further enhance regional collaboration and promote
cooperation with our university.
⚓) Considerations of disparities in childrenʼs food experiences
ʠConsiderations of disparities in childrenʼs food experiencesʡ is an experiential program
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to help students understand statistics on the poverty rate, etc., reported in newspapers and
other media in a realistic way through group work to ʠexperience the conditions of children
in povertyʡ with the aim of thinking about eating experiences in light of the problem of child
poverty. The relative poverty rate in Japan was calculated as half the median of the
disposable income of the household (so-called disposable income) according to the OECD
standards, and is regarded as the ʠpoverty lineʡ. To assist students in imagining life as part
of a family with children, we assumed a family of three consisting of a 37 year old couple and
with a daughter in the 1st grade of junior high school. Median disposable income, adjusted by
household members per month, for a three-person household (i.e., a standard household) is 340,
000 yen/month. After an explanation of the scenario, the 9 students attending the class were
divided into groups of three and asked to allocate the income into the following 10 categories
of standard household expenses: housing, utilities, food expenses, clothing, education/savings
for education, entertainment, communication, transportation (car), medical/life insurance,
savings & miscellaneous. Next, the groups were asked to allocate the living expenses of a
family on the poverty line (170,000 yen/month) in the same way. As it is difficult for students
the understand the market prices of items such as life insurance, car loans, education
expenses, etc., they were instructed to search the Internet using tools such as a smartphone.
After the group work, students were asked to summarize in free form their ideas on the
following two points: 1) what they noticed and thought about the impact of economic distress
on children and 2) what approaches can be used in schools and communities.
We examined the effect of the program to ʠexperience the conditions of children in
povertyʡ. Students could realize the ʠdifficulties associated with povertyʡ, which is often
difficult to communicate through lectures alone, and they were able to deepen their
understanding of decline in self-affirmation and academic ability associated with the cycle of
poverty. Further, as to approaches to these problems, it appears that the educational effect
could be further improved by encouraging consideration from the perspective of a nutrition
teacher.
3. Conclusion and Future Tasks
With regard to the content of ʠPractical teaching Trainingʡ, such as 1) the
implementation of a Teacher Café, 2) ʠOn-site observation of school nutritionistsʡ (visits to
the Ishikari City School Meal Center) and 3) considering childrenʼs growth and food
environment in the community - considerations of disparities in food experiences, we would
like to develop this further and share the information gained with among teachers in charge of
the training.
As a future task, we consider that in ʠPractical Teaching Training (for Nutrition
Teacher)ʡ the studentsʼ opportunities to experience of activities through regional
collaboration that can deepen the ʠopening of the educational curriculum to societyʡ should
be further expanded.
Key words:ʠPractical Teaching Training (for Nutrition Teachers)ʡ, regional collaboration,
Ishikari City School Meal Center, disparities in childrenʼs food experiences
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